Yi Hui Xuan Chinese Restaurant
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The Thousand-Mile Taste
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Chuan-Yang cuisine is a unique style of Chinese cuisine invented in Taiwan

that brings together the complex flavors of Sichuan cuisine and the accessibility of Hualyang cuisine,
and has been carefully developed for 60 years.

Today, COZZI Blu invites you to savor Chuan-Yang cuisine at our restaurant.



CHEF MAX CHU
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25 years of experience in the restaurant industry, specializing in Sichuan, Huaiyang, and Fujianese cuisine.

Believing in adapting eastern flavors for western tastes, he is an expert in exquisite western-style plating.

He uses fresh local ingredients to create fantastic dishes, each with its own distinct qualities and flavors.
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For this menu, beef is sourced from the USA, Australia, and New Zealand, and pork is

sourced from Taiwan and Denmark. if you have any question, please refer to our service staff.
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We do not use restructured meat as food ingredients.
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This restaurant use Non-GMO bean and corn products.

LBLANT O THERALTWARE RIS LE LS TEE R A AR T,

A ST T S 22 BRI FSSO S SR <5 S R

B HA R LE RY)A S0 55 P50 5 HIRES A B

If you are allergic to seafood,mango,peanut and nuts, crustacean, eggs and milk,
and any other food allergies, please be sure to inform our service staff.
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Corkage Fee per bottle: Wine NT$500; Spirits NT$1,000.
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The prices are subjected to 10% service charge.
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Bone-in Beef Steak in Hot Chili with Zucchini and
Bamboo Shoot (Require One Day Advance Notice)
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$ 1,780
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Cherry Duck and Pork Soup with Taro and Bell Pepper
(Cooking Time Approx. 1 hour. Can Refill Soup Once)
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. - r".t Marinated Silky Fowl with Chef's Special Braised Pork Tail with Green Bean Jelly Noodles
Herbs, Garlic Boiling Oil Scalded (Half) Red Yeast Rice with Hot and Sour Sauce
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Baby Chinese Cabbage with Crab Meat Roe, Deep-fried Eel in
Mushroom and Ham in Pork Broth Jiang-Su Style
(Vegetarian Option Available) TR F 2D T54
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$ 460
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Braised Pork Intestines and Pork Belly
(with Steamed Bun)
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$ 580 i
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Simmered Grouper in Pickle Broth Deep-fried Sea Prawns with
AL HEZDOPIHERL Fruity Mayonnaise and Fish Roe
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$ 820
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Boneless Chicken Leg with Spring
Onion in Sichuan Pepper Sauce
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$ 460
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Pork Trotter Aspic Jelly in
Chilled Zhenjiang Style
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Boneless Chicken Roll in Shaoxing
Rice Wine and Chinese Herbs
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$ 460
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Deep-fried Eel in Jiang-Su Style
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$ 420
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Appetizers
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Sliced Be-efi’:ndr Ox Tripe in
Sichuan Chili Sauce
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Carp Fish with Roe, Braised with Sashing
Scallion in Sweet and Sour Sauce
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$ 280
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Preserved Duck Egg and Minced Chili
Pepper with Hot and Sour Sauce
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Braised Pork Tail with Green Bean Jelly Noodles in
Red Yeast RidS Pepper, Chili Oil and Aged Vinegar Hot and Sour Sauce
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Steamed Eggplant in Sichuan
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Oven-roasted Cherry Duck
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Four Courses of Serving (Serves 4-6) (Require One Day Advance Notice)
RIS O ALsE & 74k (4-6 AR (LH BT ETO T

—I1Z / First course / 1/ H

FAER BERIFIG R e T2
KAVIARIZE REFZATE
Chinese Sesame Sandwich with
Thinly Sliced Duck Skin Paired with
Truffle Paste and KAVIARI Caviar
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—NZ / Second course / 2/ H
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Thinly Sliced Duck Skin Rolls with
Scallion and Special Sauce
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$ 3,280

—WZ / Third course / 3¢ H
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Cutting Plater of Duck Leg
with Iced Plum Sauce
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Minced Cherry Duck in Lettuce Wrap Cherry Duck Rack Soup with Pickled Cabbage
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Stir-fried Cherry Duck Slices with Sliced Cherry Duck Meat Congee with
Wok-fried Scallions and Oyster Oil Sun-dried Tangerine Peel
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Meat
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Braised Pork Ribs with Minced Chilis
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$ 620
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Bone-in Beef Steak in Hot Chili with Zucchini and Marinated Silky Fowl with Chef's Special

Bamboo Shoot (Require One Day Advance Notice) Herbs, Garlic Boiling Oil Scalded (Half) -
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$1,780
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Succulent Sliced Beef ( Stir-fried in Chili Sauce with
Peanuts Dry Pepper / Stir-fried Oyster Sauce and Scallion )
FRBD (ERFVBD [ AFFARRZ—Y—R)

$ 680 /580
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Stir-fried Tender ehicken tenderloin with
(Hua Diao Wine / Spicy Dried Pepper / Spicy Hot Sauce)
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Braised Pork Intestines and Pork Belly
(with Steamed Bun)
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$ 580
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Stir-fried Pork with Sliced Dried Bean
Curd and Chili Peppers ( Pork / Beef')
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$ 420 -
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Boiled Beef Slices in Green

Sichuan Pepper Sauce
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$ 880
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apanese Amberjack Silver Carp Fish Head
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Tiger Grouper
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Deep-fried Yellow Croaker with Stir-fried Sichuan (farFHEH i BN AN A
Pepper and Chili (Also Available: Garlic Braised Flavor) Sea Prawns with Cooking Choice of : (Deep-fried and
HE (X 7F) DAL —HF Blended with Fruity Mayonnaise and Fish Roe / Braised with
= =7 EMFEGAABA]) Soy Sauce and Chili Paste / Wok-fried of Eight Flavor)
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$ 820
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Simmered Grouper in
Pickle Broth
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$ 820
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Chongqing Spicy
Seafood Casserole
a1 JEE S D KBNS
$ 620
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Sautéed Minced Prawn with

Pine Nuts in Romaine Lettuce
BELRRDEDL XA A
$ 680
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Stir-fried Eel with Bamboo
Shoots and Leek
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$520 W

Assorted Seafood and Tofu
with Crab Roe in Pot
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$ 620
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Soft Shell Crab in Dry Chili
R DEE T D
$720
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Fried Rice with Sakura Shrimps and Mullet Roe
BRI EHTRIDFv—

$ 560
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Classic Shanghainese Vegetable Rice
(Vegetarian Option Available)
ERREROEAE TR (NIRY 7 AR
$ 360
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Pop Rice in Boston Lobster Bisque
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$ 1,480
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Fried Rice with Abalone and

Dried Scallops in Oyster Sauce
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Shanghainese Noodle Soup with

Scallions (Cooking Time Approx. 30 mul;) B
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$ 320
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Plain Noodles in Sichuan

Pepper and Chili Oil Sauce
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$ 130/ fiz
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Braised E-Fu Noodles with Mushrooms in
Oyster Sauce (Vegetarian Option Available)
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$ 360
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Chicken Soup with Ham and Bamboo Shoot

(Cooking Time Approx. 1 hour. Can Refill Soup Once.)
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$ 1,580
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Cherry Duck and Pork Soup with Taro and Bell Pepper
(Cooking Time Approx. 1 hour. Can Refill Soup Once.)
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Stewed Pork Ribs Soup with Pork Belly and
White Pepper (Cooking Time Approx. 40 min. )
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$ 880
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Buddha Bowl Soup with Abalone, Scallops,
Pork Ribs and Assorted Vegetables
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$ 480 / fir

Mushrooms and Black Garlics .
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$ 240 / fir
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Seafood Soup in Hot and
Sour Sauce
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$ 520

Fish Soup with Sweet Bean, Bamboo
Shoot and Mushroom -
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$ 580 )




Asparagus with Lily Buds and Gingko Vegetarian
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Option Available
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Simmered Seasonal Vegetables with Preserved Eggs,
Choice of : (Sponge Gourd, Broccoli, Amaranthus)
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Mushroom and Ham in Pork Broth
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Salted Egg Yolk & Pumpkin Pastry Simmered Bean Curd with

(Lacto-vegetarian) Minced Pork and ChI L Oil -
SRINE DB DAL (RORYT7Y)  EEEMREDE
$ 360 $ 360
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Spicy Duck Blood Cake and Seasonal Vegetable (Plain Stir-fry / Garlic)
Stinky Tofu ZHIOFFX (BB DNA B D)
WS 0D 111 D JRR 3R B2 S $ 320

$ 360
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Squid and Shrimp

Seasonal Vegetables

Dumpling with Fish Roe Dumpling
FreaEAASDLIVE T HHORLET
$ 480 / 6% $ 280 / fn
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Soup Dumplings with

Truffle and Chicken Stock
a7 BBRDFFA—T A /INEEE
$ 420/ 65
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Creamy Scallion Flake Pastry Steamed Pork in Chicken
Zm T JE gt Stock Dumpling

$ 180/ % FRA—F AD/NEED

$ 320/ 65

Salty Dessert &

Sweet Dessert
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Hand-ground Walnut Cream
N3OV —I—BHH

e .w/ﬁ ’ 3

S REEEERRE (5 — H A EE) IINEREEE Rt

=

EOE e : . Hand Made Pastry with Date Paste Little Penguin in Sesame Soup
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Mung Bean Cakes Mung Bean Paste Yokan
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$360/ 6 "\ $520 /
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Z A Chinese Tea HEZ%
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Pu-Erh Tea BUES—7—L%
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Sun Moon Lake Assam Black Tea H HETHfATYHLT1—
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Alishan Oolong  FE LY —w 2%
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Alishan Jin Shuan Tea [ UINIHZSESR
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Chrysanthemum Tea HR{EHAIER

£ Per Person

$ 80

BEMER T Fresh Juice LIFD72T ZLlviaya—2
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Fresh Orange Juice 7L v>aAlrITa—2A
R

Fresh Juice UIED7/7=2T 7l wsada—2R

P Glass g% Jar

$220 $ 800

$220 $ 800

R Soft Drinks Y ZRFRVY ¥ 2

F Glass 330ml

A [ n] 4% $ 120
Coca-Cola aFH-a—7

t= $ 120
7-Up 7y 7v7

UK $ 120
Tonic Water b=y 703 —&—

BEIR 7K Mineral Water I3 It —&— #H Bottle
BHEERIANER K 500ml $ 120
Evian Mineral Water TE7YIAT)L T3 —&X—

FARMERLERINRIIK 330ml $ 120

Ferrarelle 7xzv7l vl IxT)L Ut —R—
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Meal For 10 People (Require Three Day Advance Notice)

105442 — 2R BHATE TOFHH])

ZP)IRZERR $

Sliced Beef and Ox Tripe in Sichuan Chili Sauce
EA R DY)l EEGA S
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Boneless Chicken Leg with Spring
Onion in Sichuan Pepper Sauce
BEERNDOHAF AL Z
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Carp Fish with Roe, Braised with Sashing
Scallion in Sweet and Sour Sauce
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Pork Trotter Aspic Jelly in
Chilled Zhenjiang Style
TLEREUREE T IRN DR Z 2D [E D

REHE B EE = i $ 18,800

Meal For 10 People (Require Three Day Advance Notice)
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Boneless Chicken Roll in Shaoxing Preserved Duck Egg and Minced Green Bean Jelly Noodles with
Rice Wine and Chinese Herbs Chili Pepper with Hot and Sour Sauce * Hot and Sour Sauce
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Depp-fried Eel in Jiang-Su Style Grilled Bitter Melon with Garlic Braised Pork Tail with Red Yeast Rice
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Braised Prawns with Eight Flavors in Dry Pot
HFREZ2HEHIE O] ED D
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Spicy Sichuan-style Chopped
Chili Tiger Grouper
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Mullet Roe in Chengdu Spicy Sauce
HZAI DFREREAR A > — kb
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Cherry Duck Rack Soup with Pickled
Vegetable and Bamboo Shoots
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Oven-roasted Cherry Duck .
RIS O 500 7
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Braised Pork with Abalone and :
Classic Shanghai Vegetable Rice

T 7D LEFv—>
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Baby Chinese Cabbage with
Mushroom and Ham in Pork Broth
A=DPAD I=HFKE<y>
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Bone-in Beef Steak in Hot Chili with
Zucchini and Bamboo Shoot
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Braised Pork with Soy Sauce, Serving with Buns
FoR—m— (FFERL ST X)
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House Special Chongqing Style Grilled Fish
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Asparagus with Lily Buds and Gingko
T ARG HAD LY 3 LR Z

BIDE G | RIS @

King Oyster Mushroom with Salted Eggs /
Stir-fried Pork Jowl with Green Chili Pepper
BRI z Y XD [ KRR DRI D

BRI/ EEIR
Stir-fried Crawfish with Bean
Paste and Chili Paste
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Cherry Duck and Pork Soup with Taro and Bell Pepper
(Cooking Time Approx. 1 hour. Can Refill Soup Once.)
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Squid and Shrimp Dumpling with Fish Roe
e AHBOZLET
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Mung Bean Cakes -
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Amber Peach Nectar Pudding
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Seasonal Fruits Platter
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Azure Ice Frosted Pan-fried Dumplings Little Penguin in Sesame Soup
ARSI ST RYEYAD DB
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Hand Made Pastry with Date Paste Seasonal Fruits Platter
FYVREAD A Wi 7L —Y DD EOE



Rk T/+8865273 7696

E / yhx.blu@hotelcozzi.com

www.hotelcozzi.com it _
Yi Hui Xuan Chinese Restaurant




